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Dear Friend: 


It’s so true, isn’t it, that the gift you make yourself comes 
right from the heart? And here’s a gift that’s new and 
exciting—enchanting little cookies that are just like 
candy. And every one is different! Set each colorful 
Bon Bon Cooky in a little fluted baking cup. Pack them 
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friends will say it’s the most thrilling surprise you’ve 


ever given them. 
coniay, Bet Crocker 
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V2 cup soft butter 
VY, cup sifted confectioners’ sugar 


1 tbsp. vanilla (3 tsp.) 
food coloring, if desired 


1 cups sifted GOLD MEDAL Flour 
Vg tsp. salt 
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Heat oven to 350° (moderate). Mix 
butter, sugar, vanilla, food coloring. 
Blend in flour and salt thoroughly 
with hand. 


1. Wrap level tablespoon dough 
around filling (cherry, date, nut, 
chocolate piece, ball of dough, etc.). 
Bake |” apart on ungreased baking 
sheet /2 to 15 minutes, until set but 
not brown. 


2. Dip tops of warm cookies in icing. 
Icing: Mix | cup sifted confec- 
tioners’ sugar, 2 tbsp. cream, 1 
tsp. vanilla. Add food coloring. 
For Chocolate: Add 1 sq. un- 
sweetened chocolate (1 0z.), 
melted, and use 14 cup cream. 


3. Top each cooky with coconut, 
nuts, colored sugar, chocolate pieces 
or any other colorful topping you 
choose. Makes 20-25 cookies. 


Pot nuts. Mold 1 tsp. of this dough into tiny balls. 


A When using cooky dough for filling, it will be easier if you 


VARIATIONS: 


1. Chocolate Dough: Add | sq. unsweetened chocolate (1 02z.), af 
melted. “4 


2. Brown Sugar Dough: Use !/) cup brown sugar (packed) in place gq” 


gy of confectioners” sugar. a 


3. Cooky Dough Centers: To ' of any of the cooky doughs add 
14 cup raisins, chopped dates, candied fruit, chocolate picces, or 
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TIPS: These Bon Bon Cookies will keep a week or so in a cool ‘ 
a place or indefinitely in a freezer. ‘ 
For the prettiest colors make the dough with half shorten- j a 


ing and half butter. 


make the little centers, then refrigerate them on the bak- 
ing sheet for an hour. 
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HERE’S HOW TO ORDER : ..__| THRIFT PLAN | SPEED PIAN 


